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Is Traditional,Too...
TURKEY AT JIM DANDY . . . BECAUSE THEY KNOW THEY'RE GETTING THE VERY FIN- 

F) MILY TURKEY THEY WILL REMEMBER FOR A GOOD LONG TIME. WHY? BECAUSE JIM 
" SED FOR PLUMP, TENDER, DELICATELY FLAVORED MEAT . . . RAISED ON A SPECIAL

:. DEPARTMENT OF AGRICULTURE . . . BROUGHT TO YOU AT THE PEAK OF PERFEC-

AVAILABLE ONLY AT JIM DANDY 

U.S.D.A. INSPECTED

CAN'T AFFORD TO 
TURKEY AT JIM DANDY 
FOR YOU" IS TACKED 

TASTIEST TURKEY 
|.SY WITH A "BOND."

TOM TURKEYS 35
MISSION IRAND . . . U.J.D.A. "A" TOMS . . . LOADED WITH AMPLE PORTIONS OF RICH, WHITE MEAT . . . ^^^ ^^^ 
PULL TENDER IRIASTS . . . PLUMP, MOUTHWATERING LESS AND THIGHS.

HEN TURKEYS 39
MISSION BRAND . . . U.S.D.A. 6RADE A ... THESE YOUNS HENS ARE JUST THE RIGHT SIZE AND AGE FOR ^^^ ^^ 
MAXIMUM FLAVOR AND TENDERNESS . . . HERE IS REAL EATING PLEASURE, WITH PLENTY OF THICK 
SLICES ON THEIR FULL, MEATED BREASTS . . . AND PLENTY OF 6RAND, GOOD EATINS ON THEIR 
DELICIOUS DRUMSTICKS AND JUICY JOINTS.

Ib.

.
OYSTERS IJ-oi. J.r 

FRESH, NORTHERN OYSTERS . . . MAKES DRESSIN« FOR YOUR

FRESH, EASTERN OYSTERS . . . SELECT SIZES . . . PERFECT FOR 

TURKEY STUFFING.-

BACON »« > 59CL
^"^ ^"^ ^^ ^ Ib. HORMEL MINNESOTA . . . LEAN, MEATY, HICKORY SMOKED . .. 

FRESH, PICNIC SHOULDERS ... YOU'LL LOVE THE RICH, CORN-FED FLAVOR. THROUGH AND THROUGH.

PORK STEAK 59<
FRESH, EASTERN, SRAIN-FED PORK , . . DELICIOUS EATIN6 ANY TIME.

GROUND CHUCK 53<
FRESH, "PRECISION CUT CHUCK . . . LOADED WITH RICH, NATURAL 

FLAVOR.

PORK SAUSAGE 49ft
RATH'S BLACK HAWK . . . HOT OR REGULAR PORK SAUSAGE.

JIM DANDY DELICATESSEN

CANNED HAMS
OUIUOUE CANNED HAMS ... All MtAT . , . ~TQC 

NO WASTE... IJ TO 10 POUND SIZES. / 7

CREAM CHEESE
,. 2'« 25

BORDEN'S . . . FOR USE IN MANY FINI HOLIDAY DISHES.

f^ ft/wi I u/tiqltib -fced, 0Cranberries
FRESH OCEAN SPRAY

EVERYONE LOVES THE FLA- 

V6R OF FRESH, TANGY 

CRANBERRIES. THEY BRING 

OUT THE TRUE TASTE OF 

TURKEY . . . ADD MAGIC 

TOUCH TO YOUR MENU 

WITH THESE BRIGHT RED, 

PERKY BERRIES.

LB.

RED, CRISP JONATHANS . . . MOUNTAIN GROWN

APPLES 2 ib, 19'
SUPERIOR FOR HOLIDAY PIES, APPLESAUCE OR DUMPLINGS

NUTS WALNUTS .... ALMONDS

PECANS ...... FILBERTS

BRAZILS ..... CHESTNUTS

3 $1
TORRANCE... BELL... LONG BEACH . . . LOMITA, HARBOR CITY AREA
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If Your Turkey Is Underdone or 
Undone, It May Be Your Undoing

By HOY 0. (ilUHCKT. M.l». I 
County Health Officer [

Properly cooked turkey Is I 
good any time of the year but i 
Its appetite appeal is perhaps 
greatest on ThanKsRiving Day. : 
But, although an excellent and I 
nutritious food, turkey may 
nevertheless be the cause of \ 
food infection if Insufficiently   
cooked. ;

Occassionally. turkeys and ' 
certain other fowls are infect­ 
ed with a food poisoning germ 
(belonging to the Salmonella ; 
group of bacteria) that should j 
be destroyed in the cooking i 
process. In order to ensure ', 
their destruction, however, it 
is necessary to cook turkey the 
required length of time at the 
proper temperature. To lessen 
cither the cooking time or the 
temperature Is a risky business 
for the diner.

Refuse It!
Many individuals have dis­ 

covered that turkey, or other 
poultry, slices thinner and 
easier when underdone. People 
who are served such food 
should refuse It.

Salmonella infection, is usu­ 
ally evident from seven to 72 
hours after eating food con­ 
taminated with Salmonella or­ 
ganisms and the illness may 
last as long as 10 days. Symp­ 
toms include severe diarrhea, 
vomiting, prostration, and ab­ 
dominal pain. The severity of 
the attack usually depends 
upon the degree of contamina­ 
tion and the amount of con­ 
taminated food that is eaten.

Since frozen turkeys are 
often Improperly thawed be­ 
fore cooking, some food pois­ 
onings or spoilage have result­ 
ed, from their use. Generally 
speaking, according to experts 
in food preparation, there is 
no safer place to thaw a bird 
than the cold refrigerator. 

Cover With Paper
Freezer wrappers should be 

removed and. the turkny cover­ 
ed with loose waxed paper. 
Two or three days in the re-' 
frigerator is needed to thaw j 
out a large bird (14 pounds 
and over) but 24 hours is usu­ 
ally enough for one that weighs 
less than that.

Directions written on the 
wrapper of turkeys purchased 
In markets often give thawing i 
instructions and they should 
be followed meticulously. '.

Advice on stuffing the tur-1 
key includes' the warning not!

to prepare the stuffing in ad­ 
vance or stuff the turkey until 
it Is ready to piit In the oven. 
After last minute preparation, 
the stuffing should be parked 
in loosely to permit expansion 
during the cooking process.

Leftover turkey will keep 
longer if the stuffing I) re­ 
moved from the bird and re­ 
frigerated in a separate .con­ 
tainer. Ready-stuffed turkeys 
are also on the market and are 
usually accompanied by cook­ 
ing directions. If no such guide 
is included, they should be de­ 
frosted and cooked according 
to the rules already given. 

Follow Chart
This chart of oven tempera­ 

tures, Issued by the Poultry 
and Egg National Board, gives 
the approximate time to cook 
chilled stuffed turkeys:

Oven . Cooking llml 
Weight Ovtn (mln. pip 

Ibs. t«mo. Ib 
8-10

10-14
11-18
18
20

t«mp.
25-30 
20-18 
18-15 
15-13 
15-13

325'F
325'F
SOOT
300'F
300'F

Unstiiffed turkeys, or stuff­ 
ed birds at room temperature, 
require approximately five 
minutes per pound less time. 
The board also reminds the 
housewife to add three or four 
Ibs. to the weight of an evis­ 
cerated turkey to get the ap­ 
proximate oven weight of a 
stuffed bird.

Watch Temperature 
If the housewife prefers to 

cook the turkey in aluminum 
foil, the oven temperature 
should be higher. For all 
weights of foil-wrapped turkey 
oven heat is maintained at 
450'F. The safe timetable for 
this method of cooking Is:

Oven weight Cooking Unit 
(Ibi.) (mln. per Ib.) 
6 to 9 IB 

10 to 14 13>4 
15 to IB ' 10 
19 to 24 8V4 

All this sounds complicated 
but the procedure is just as 
easy as incorrect methods. 
And, if the turkey is properly 
prepared and cooked, the 
pleasure of the Thanksgiving 
dinner will not be spoiled by 
the aftermath of a distressing 
illness.

As long as the supply lasts, 
a booklet of turkey recipes 
will he mailed to anyone send- 
in? a card o( request to the 
Los Angeles County Depart­ 
ment, Health Education, 241 N., 
Figueroa St., Los Angeles 12.

Garden Chatter
By LOtUNG BIC.EI.OW

This Is the time of the year
when you s'h o u'l d look over 
your pruning equipment and 
get it in tip top shape for 
major pruning jobs ahead of 
you in December and January.' 
Be certain that your hand 
pruning shears, loppurs or two 
foot primers, and pruning saw 
are in good working order, 
clean and sharp. Check fur­ 
ther to see if you have prun-

Whi'ii llussia's Sputnik sput­ 
tered across the sky at 18,000 
.M.I'. II. it sparked a. lot of talk 
among missile experts and in- 
nucent bystanders about space 
stations and trips to the .Moon 
and other celestial whistle- 
stops. Of course, space cruisers 
still have more bugs In Ihenl 
than a neglected corn field . . . 
but there'* mi doubt they're on 
the «aj. And what sei-ins amaz­ 
ing to us will seem us natural 
SO years from nou as soap 
operas do tuday.

There Is also talk of satellites 
being rigged with TV and 
bombs . . . which Mould make 
a bombing set-up out of this 
world. As an enemy country 
turns under (he satellite, you 
just watch the TV screen . . . 
and pull the trigger. Or a bom­ 
bardier can perch up In the 
rocket.' Volunteers take one 
itcp forward.

In Buffalo a woman was ac­ 
cused of striking her roommate 
"on and about .the fuce with a 
beefsteak." Sounds like a pret­ 
ty raw deal . . . You may like 
your tteaks cooked rare or me­ 
dium   but we know you ttimt 
your tonsorlal work lo he "well 
diinr." Our cvniTl ImrlnTS anil 
hair slvllsls are up to iln- oiiii 
ill,- »llh km. Hied.;,- unil i M iilp 
(in-lit lo ki'i-ii ton lii'iUn:; v.iiu 
best. Try us oner, ;inil >nu'll

ll-indv \ml> 
Illvd Mill i 
Slinll.i.

iin- buck ri- 
Mill

Ing compound on hand to 
cover the major wounds.

If you do not have any prun­ 
ing equipment do not borrow 
your neighbors but make your 
own purchase. It is almost a 
necessity to have a pair of 
hand primers which will take 
smaller twigs and branches. 
Buy a good pair and they will 

j last for years. There are many 
j types on the market so visit 
: your dealer and try out > few 
j to fit the grip of your hand. 
Remember that these pruners 
are designed primarily for 
smaller cuts and do not try to 
take too large « branch with 
them.

For the large cuti yon ihould 
use either loppers or a regular 
pruning saw. If your budget 
won't stand the purchase of 
both these, 1 think that the 
pruning saw is the most impor­ 
tant. There Is'almost no prun­ 
ing that cannot be done with 
a saw. You should have both, 
hut ify ou cannot, buy a saw.

This Is also a good time to 
check over your dormant spray 
material, and see that you have 
sufficient quantity to com­ 
plete this major Job which Is 
;ihn coming up shortly. I try 
to schedule my first cleanup 

ay to follow the pruning 
fse there Is no reason to 

spray your plants and then 
cut the branches away.

At the same time, take an- 
.ithor look at your sprayer and 
see that it loo is in good work­ 
ing condition. If not get it 
fixed up this week for there 
is nothing more irritating than 
to suddenly run short of mi- 
luiiul while spraying or to use 
a spiayiT lli.it is not working 
proper]v anil then have to 
itmp i-u-rylh!ii ( ; and run down 
d, yulir deii|i-i> li.r help.

of tn«
as the 
il pro.


